**************** 




Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live" 



IS 9486 (2011) : SPICES AND CONDIMENTS - DEHYDRATED GREEN 
PEPPER - SPECIFICATION [FAD 9: Spices and Condiments] 




Jawaharlal Nehru 
'Step Out From the Old to the New' 



■K^y / 1 juaaaws^fea rs^^TTF^ 



2*S< W I *>S*V2^NK^ 



^frcvvv^ 



Satyanarayan Gangaram Pitroda 
Invent a New India Using Knowledge 



Bhartrhari — Nitisatakam 
"Knowledge is such a treasure which cannot be stolen" 




.^^_ 



• 




BLANK PAGE 



*rt*2V^ 





PROTECTED BY COPYRIGHT 



IS 9486: 2011 

ftcf VQ ^TTcT — f^eff^cT fft ftcf — fcfftrfe 

( WcfT tpfTZTW) 

Indian Standard 

SPICES AND CONDIMENTS — DEHYDRATED GREEN 
PEPPER — SPECIFICATION 

( First Revision ) 



ICS 67.220.10 



© BIS 201 1 
BUREAU OF INDIAN STANDARDS 

MANAK BHAVAN, 9 BAHADUR SHAH ZAFAR MARG 
NEW DELHI 110002 



April 2011 Price Group 2 



Spices and Condiments Sectional Committee, FAD 9 



FOREWORD 

This Indian Standard (First Revision) was adopted by the Bureau of Indian Standards, after the draft finalized by 
the Spices and Condiments Sectional Committee had been approved by the Food and Agriculture Division Council. 

International trade in dehydrated green pepper is on the increase and a need was felt for a specification defining 
the quality of this product. It is hoped that this standard will fulfil the long felt need and ensure a quality product 
in trade. 

This standard was originally published in 1980. In this revision, the requirements have been updated to align 
with the ISO Standard on the subject, ISO 10621 : 1997 'Dehydrated green pepper (Piper nigrum L.) — 
Specification'. 

A scheme for labelling environment friendly products known as ECO-Mark has been introduced at the instance 
of the Ministry of Environment and Forests (MEF), Government of India. The ECO-Mark shall be administered 
by the Bureau of Indian Standards (BIS) under the BIS Act, 1986 as per the Resolution No. 71 dated 
20 February 1991 and Resolution No. 425 dated 28 October 1992 published in the Gazette of the Government of 
India. For a product to be eligible for marking with the ECO-Mark it shall also carry the Standard Mark of BIS 
for quality besides meeting additional environment friendly (EF) requirements. The environment friendly 
requirements for dehydrated green pepper are, therefore, also included in this standard. 

Due consideration has also been given to the Prevention of Food Adulteration Rules, 1955 and Standard of 
Weights and Measures (Packaged Commodities) Rules, 1977. However, this standard is subject to restrictions 
imposed under these rules, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance with IS 2 : 1960 
'Rules for rounding off numerical values (revisedy . The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 
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1 SCOPE 

This standard prescribes the requirements and methods 
of test for dehydrated green pepper (Piper nigrum L.) 

2 REFERENCES 

The following standards contain provisions which 
through reference in this text, constitute provisions of 
this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision and parties to agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of the standards 
indicated below: 

IS No. Title 

1070 : 1992 Reagent grade water (third revision) 

1797 : 1985 Methods of test for spices and 

condiments (second revision) 
2860 : 1964 Methods of sampling and test for 

fruits and vegetables 
4624 : 1978 Specification for dehydrated peas 

(first revision) 

4751 : 1994 Potassium metabisulphite, food 

grade — Specification (first revision) 

4752 : 1994 Sodium metabisulphite, food grade 

— Specification (first revision) 
5403 : 1999 Method for yeast and mould count 

of foodstuffs (first revision) 
5887 (Part 5) : Methods for detection of bacteria 
1 999/ISO responsible for food poisoning: Part 5 

6579 : 1993 Isolation, identification and 

enumeration of Vibrio cholerae and 

Vibrio parahaemolyticus (first 

revision) 
13145 : 1993 Spices and condiments — Methods 

of sampling (first revision) 
14216 : 1994 Code for hygienic conditions for 

spices and condiments processing 

units 

3 DEFINITIONS 

For the purposes of this standard, the following 
definitions apply. 



3.1 Broken Berry — Berry that has been separated 
into two or more pieces. 

3.2 Light Berry — Berry that has reached an 
apparently normal stage of development but the kernel 
does not exist. 



3.3 Pinhead 

developed. 



Berry of very small size that has not 



3.4 Dark-Coloured Berry — Berry that has a colour 
darker than the normal colour of the green berry. 

3.5 Discoloured Berry — Berry that has a faded colour 
or patches of colour on it. 

4 DESCRIPTION 

The product is prepared from fresh green pepper berries 
of the plant Piper nigrum L. by removal of moisture 
under controlled conditions. The berries should be of 
reasonably uniform size. 

NOTE — The processing is done in a manner which ensure 
effective retention of colour, flavour, texture, taste and nutritive 
value. 

5 REQUIREMENTS 

5.1 Colour 

The berries shall possess the characteristic colour of 
green pepper of proper ripeness. 

5.2 Freedom from Insects, Moulds, etc 

Dehydrated green pepper shall be free from live insects 
and moulds, and shall be practically free from dead 
insects, insect fragments and rodent contamination 
visible to the naked eye (corrected, if necessary, for 
abnormal vision) or with such magnification as may 
be necessary in any particular case. If the magnification 
exceeds x 10, this fact shall be stated in the test report. 

5.3 Extraneous Matter 

All materials other than green pepper berries, 
irrespective of whether they are of vegetable (that is 
stem or leaves) or mineral (that is sand) origin shall 
form extraneous matter. 
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The proportion of extraneous matter in green pepper 
berries when determined by the method specified in 4 
of IS 1797, shall not exceed 1.0 percent (mini). 

NOTE — Light berries, pinhead or broken berries are not 
considered as extraneous matter. 

5.4 Defective Berries 

The maximum limit for defective berries including 
discoloured, dark-coloured, light and broken berries 
and pinheads, shall be 7 percent by mass when 
determined after physical separation. However, the 
content of dark-coloured berries shall be not more 
than 4 percent. 

5.5 Rehydration Properties 

The dehydrated green pepper shall reconstitute to a 
good quality product and shall possess a tender texture 
with the characteristic pungent spicy taste, flavour and 
colour of green pepper, when one part by mass of 
dehydrated green pepper is cooked in 10 parts by mass 
of 1 percent sodium chloride solution for 20 min. The 
rehydrated product shall be practically free from musty 
or smoky notes. 

5.6 The dehydrated green pepper shall also conform 
to the requirements given in Table 1 . 

5.7 The dehydrated green pepper shall be manufactured 
and packed under hygienic conditions (see IS 14216). 

5.8 Pesticide residues and metallic contaminants in the 
product shall not exceed the limits as prescribed in the 
Prevention of Food Adulteration Act, 1954 and the 
Rules made thereunder. 

5.9 Additional Requirements for ECO-Mark 

5.9.1 General Requirements 

5.9.1.1 The product shall conform to the requirements 
of quality prescribed under 5.1 to 5.8. 



5.9.1.2 The manufacturer shall produce the consent 
clearance as per the provisions of Water (PCP) 
Act, 1974, Water (PCP) Cess Act, 1977 and Air (PCP) 
Act, 1981 along with the authorization if required under 
Environment (Protection) Act, 1986 and the Rules made 
thereunder to the Bureau of Indian Standards while 
applying for the ECO-Mark and the product shall also 
be in accordance with the Prevention of Food 
Adulteration Act, 1954 and the Rules made thereunder. 
Additionally, FPO 1955 (Fruit Product Order) framed 
under Essential Commodities Act, 1955, Standards of 
Weights and Measures Act, 1977 requirements, 
wherever applicable has to be complied with. 

5.9.1.3 The product/packaging may also display in brief 
the criteria based on which the product has been 
labelled environment friendly. 

5.9.1.4 The material used for product/packing shall be 
recyclable or biodegradable. 

5.9.1.5 The date of manufacture and date of expiry shall 
be declared on the product/package by the manufacturer. 

5.9.1.6 The product shall be microbiologically safe 
when tested as per IS 5403 and IS 5887 (Part 5) and 
shall be free from bacterial and fungal toxins. 

5.9.1.7 The pesticide residues, if any in the product 
shall not exceed the limit as prescribed in PFA 
Act, 1954 and the Rules made thereunder. 

5.9.1.8 The product/package or leaflet accompanying 
it may display instructions of proper use, storage and 
transport (including refrigeration temperature 
compliance) so as to maximize the product 
performance, safety and minimize wastage. 

5.9.2 Specific Requirements 

5.9.2.1 The product shall not contain any of the heavy 
metal contaminants in excess of the quantities 
prescribed in Table 2. 



Table 1 Requirements for Dehydrated Green Pepper 

(Clause 5.6) 



SI No. 


Characteristics 




Requirements 


Method of Test, Ref to 




f~ 


^ 










Clause of IS 1797 


Annex of IS 4624 


(1) 


(2) 




(3) 


(4) 


(5) 


i) 


Moisture, percent by mass, Max 




8 


9 


— 


") 


Sulphur dioxide, ppm, Max 




500 


— 


B 


iii) 


Peroxidase test 




Negative 


— 


C 


iv) 


Dehydration ratio, Min 




1 :3 


— 


D 


v) 


Total ash, percent by mass, Max 




5 


6 


— 


vi) 


Acid insoluble ash, percent by mass. 


, Max 


0.3 


8 


— 
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Table 2 Limits for Heavy Metals in Dehydrated 
Green Pepper 

(Clause 5.9.2.1) 



SI Characteristics 


Require- 


Method of Test, Ref to 


No. 


ments 


CI of IS 2860 


(1) (2) 


(3) 


(4) 


i) Arsenic, mg/kg, Max 


1 


12 


ii) Lead, mg/kg, Max 


5 


14 


iii) Copper, mg/kg, Max 


30 


15 


iv) Zinc, mg/kg, Max 


19 


12 


v) Tin, mg/kg, Max 


250 


12 



6 FOOD ADDITIVES 

The addition of sodium or potassium metabisulphite 
shall not be more than 1 500 mg/kg when determined 
in accordance with Annex A of IS 4752 or Annex A of 
IS 475 1 respectively. 

7 PACKING AND MARKING 

7.1 Packing 

Dehydrated green pepper shall be packed in clean, 
sound and dry container made of metal, glass, food 
grade polymers, wood or jute bags. The wooden boxes 
or jute bags shall be suitably lined with moisture proof 
lining which does not impart any foreign smell to the 
product. The container shall be free from any fungal 
or insect infestation and should not impart any foreign 
smell. Each container shall be securely closed and 
sealed. 

7.2 Marking 

The following particulars shall be legibly and indelibly 
marked or labelled on each container of dehydrated 
green pepper, whole and ground: 

a) Name of the material, trade-name or brand 
name; if any; 



b) Name and address of the manufacturer/packer; 

c) Batch or Code number; 

d) Net mass; 

e) Date of packing; 

f) Year of harvest; 

g) Best before (month/year); and 

h) Any other marking as required under the 
Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977 and the 
Prevention of Food Adulteration Rules, 1955. 

7.3 ECO-Mark 

The product may also be marked with the ECO-Mark, 
the details of which may be obtained from Bureau of 
Indian Standards. 

8 SAMPLING 

Representative samples of dehydrated green pepper 
shall be drawn and tested for conformity to this 
standard as prescribed in IS 13145. 

9 METHODS OF TEST 

The samples of dehydrated green pepper shall be tested 
for ascertaining conformity of the material to the 
requirements in accordance with the relevant clauses 
given in co 1 4 and 5 of Table 1 . 

10 QUALITY OF REAGENTS 

Unless specified otherwise, pure chemicals and 
distilled water (see IS 1070) shall be employed in tests. 

NOTE — 'Pure chemicals' shall mean chemicals that do not 
contain impurities which effect the results of analysis. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of goods 
and attending to connected matters in the country 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in any form 
without the prior permission in writing of BIS. This does not preclude the free use, in the course of 
implementing the standard, of necessary details, such as symbols and sizes, type or grade designations. 
Enquiries relating to copyright be addressed to the Director (Publications), BIS. 

Review of Indian Standards 

Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue of 
'BIS Catalogue' and 'Standards : Monthly Additions'. 

This Indian Standard has been developed from Doc No.: FAD 9 (1868). 
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